
».ONE, SIR? YES, SIR; RIGHT OVER HERE, SIR

Bndive Sal<ul Is Very Nice To-day, Sir.

} v R Bl RTII. MOULTON
\*« THEN you have gone into a

/y large r ml or into
* .-..¦ dining rooms of

a larg irected to your
:. vi:;'l your silver
. a menu hai
r, and your order

taken. have you ever known or imagined
"behind Ihe scenes" after

- itchen? Do
yo-'i know ho pounds of beef

n hand in case you happened to
an order of roast beef, or how
squab 11 were waiting in

the n tor in case you decided you
l
Bul we have gone a step too
far. ;. and "let's pretend"

yet ordered your din¬
ner. titer e of the three hun¬
dred and fifty waiters that the hotel

m you aro expected to
kindly and later on to tip gener-

ling back of you, a bit to
pne side. He hands you the menu.

iffee it has been espe-
cially i r. pared for you and for the

might happen into the res-

t-oranl
The day before. the steward planned

the menu. The facl that he is a steward

iu a largo restaurant and earns a salary
of fiva figures means that he knows
what people like to eat He has statis-
tics to show how many people will order
each item on the menu. He knows
which things his chefs are specialists in.
He adds some dishes that are always
good, such as Prime Ribs of Beef. and
Spring Lamb. Then he adds special
dishes, such as Braised Salmon, Diep-
poise, or Breast of Duckling. Cumber-
land. These are for the man who is

particular, who is looking for novelties.
Perhaps you do not know it, but every

dish with a fancy name, unless it has
been invented by the steward or chef
of a particular hotel, and this is un-

usual, is the same all over. Puree of
Mutton, Crowley, for example, is, or

rather should be the same, whether or-

derd in London, Now Vork. Denver, or

Tokio. The epicure knows this. So
does the steward. Then fore. in plan-
ning ihe menu. the steward must take
into consideration the skill of his chefs.
He must know their limitations as well
as their specialties.

But thal is nol ail in tho preparation
of a menu. Tho steward must know

exactly what is in the pantries and
refrigorators and storerooms. F<>r if
some guest proves especially hard to

The Chef at Work

please and can find nothing that appeals
to his or her appetite.and it is gen-
er.ally a woman who cannot find what
she wants on a well-planned menu.

there is a general menu that will be
given to her. and this general menu lists
hundreds of dishes. The well-stocked
restaurant storeroom must contain ma-

terials to make any of these disbes of
the general menu.

In planning the menu. the steward
refers to a book of menu? of other days.
He finds that only twelve people or¬

dered Whitefish in .lelly and that over

fifty ordered Plum Tartlets. If both
of these dishes appear on the menu for
the day. the directions to the chef state
that twelve orders of Whitefish in .lelly
should be prepared but that Tartlets
for fifty must be ready. That is why.
in the restaurants of the better class,
you are seldom told that a dish is "all
out." For if, for an uncxpected reason,

more than twelve people believe that
they'd like to try Whitefish in Jelly, by
the time eight or nine have ordered,
more whitefish is prepared for the extra

orders.
Then the steward orders. He tele-

phones to various wholesale houses. He
is well known at all of them and receives
a special price. He knows the condi¬
tions of the pantries and orders enough
to last for two days; on Saturday he
orders enough for three days. Usually,
the steward sees that there are twenty-
four large roasts in the refrigerators.
There are five kinds of chickens that
he must keep on hand. Roasting chick¬
ens weigh from three anrl a quarter to
three and a half pounds, and there
must be from seventy to 120 of these.
Hens, which are used for chicken stock
and soups, are purchased by weight,
and there ought to be 500 pounds of
hens. Then, too, there should be a

good supply of broiling chickens, which
weigh two and a half pounds, and
a number of little squab chickens, very
young ones, which tip the scales at one

and a quarter pounds each.just right,
tender, and substantial, too.
Steaks are not bought soparately.

They are purchased in the loin. and
twenty-four loins. weighing about sixty
pounds, is the right amount for safety.
The hotel butchers cut these, u they
are ordered, into sirloins or tenderloins.

Oysters are purchased by the barrel;
good restaurants buy only oysters in
the shell, opening them as they are or¬

dered. Ten cases of vxx* must be bought

Among His Kecipes.

daily and about five tubs of creamery
butter. Pish, more than any other dish,
perhaps, varies as to location, and all
hotels do not get the same kind. Some
of the so-cail. (I "millionaire hotels," for
example, always keep on hand twenty-
five pounds of English sole. Other res¬

taurants do not need EngUsh sole.
The rapplfefl ordered. the steward re-

constructs his mejiu. He takes off the
things he eould not procure and adds
others that seem especially good. The
menu is then sent to the printers.

So the next day it is handed to you
by your waiter. You look it over care-

fully. not neglecting the right-hand side
when the prices are listed. Vou order,
let us say, Blue points, Consomme Im-
peratrice, Fried Smelts, Sauce Catalane ;
Larded Filet of Beef, New Peaa. Then
you pause. Vou cannot decide on a

salad. You appeal to your waiter. He
is helpful. He has a suggestion.
"The Freneh endive salad is very nice,

sir."
Vou thank him and take Freneh en¬

dive salad.
You order. then. some Freneh pa-try

and coffee. The waiter disappears be¬
hind the scenes.

In the kitchen the .vaiter gives your
order to the man waiting to receive it.
The waiter is, perhaps. serving others,
too, so, after giving your order, he
goes out into the dining room again.
Your Blue Point order 18 given to an

oyster man. Perhaps the oysters have
already been opened and are waiting. in
an ice-covered tray. If so they are placed
on a dish, with cracked ice. If not ready
one of the three oyster men opens them
for you. Your waiter is signalled. He
gets them for you. There are five check-
ers who wateh your waiter. Thev in-
speet your order. They inspect the oys¬
ters as they are taken to you. to see that
you get the right foo.l. served properly.

While you are eat ing the oysters one

ofthesoupcooka ia preparingyour soup.
There are from sixty to one hundred
and fifty cooks in the average large res-

taurant. Of these about seven are soup
cooks. Tho soup is not prepared espe¬
cially for you, of course. It is nearly fin-
ished.all buttheaddingof special sauces.

For, to tell the truth. although the menu
may announce twelve or even fifteen
kinds of soup, there are only about eight
big kettles of soup in the hotel kitchen.
The tish cook. a fish Mcr this time, is

preparing your smelts. and usually fried
orders are prepared individually as or¬

dered, for they would spoil if ready
ahead of time. They are fried on a

Why "the Endive Salad

range sixty feet long, at which many of
the other cookfl are also engaged. In
the range are ovens, but the broilers are

separate.
Vour fish paasee Inspection. It is

Berved to you. Vour ftlet of beef is not

prepared individually, but is prepared
by one of the expensive meat cooks, who
are among the best paid of all the hotel
cooks. With the meat your vegetables
are Berved. But your vegetablea have
not been prepared by men; neither has
your salad. Xine girls, all experts, pre-
pare and cook the hot vegetables and
arrange the salads. A man makes the
salad dressinga and the aaucea for the
vegetables.
Why was the waiter so thoughtful

about the French endive? As you enter
the kitchens you see a small blaekboard.
Above one side is written "Out of." Be¬
low this usually there is a blank space.
for up-to-date restauranta are not "out
of" many things. But on the other side
is vrritten "Recommend/'and under this
you will find several items, among them
French endive salad. So your waiter
was not being especially kind to you.
he was just carrying out orders.

There are many reaaona for "recom-
mending" things. Sometimea it is that
the steward has bought a large quantity
of the food that [fl to be nrommendeil to

Is Very Nice To-day, Sir."

patrons. and wishes to have il u?td M
soon as possible. Sometimea it means

that, while still good, thia eapecial
will not be so if kept until the next day.
lt may mean only that the diah ifl excep-
tionally good and tha' tvard
wanta his patrons to enjoy it. Bul
the waiter doea recommi ida diahto you
he does not do it out of a heart bubbling
over with good nature and helpfulneas.
Vour French pastry. brought to you

on a tray with a dozen other pi( ea, per-
haps. is checked twice, once when it
leaves the Idtchen and once when it ifl
returned. This is so that you, or
one else, will be eharged with the exact
number of piecea taken. Vour waiter ia
responsible for the tray of pastry until
it has been returned tothe Idtchen.
The chef, his assistant, and the c

are all proud >>i their work. Some have
won individual fame and are known flll
over the hotel world for the diahea they
have Invented. One may be famoua for
the inventionof many sauccs.a'

hiflwonderfulconfectionary. They spend
days experimenting with new di.v-
Vou tip the waiter, though the tip is

probably divided "thre i "

leave, and your restaurant meal is over.

But behind the acenea it waa not tha
aimple meal that rnedaa you ate to
the accompaniment of an orchestra.

Checkiag the Order as lt Leaves the Kitchen. J_4 V-iw vf the UhjJ_s. Some of the GirLs Who Prepare Salads.


